
  

Sparkling Wines 

With wines you taste from driest to sweetest, 

with sparkling you begin with the best! 



 

Serve chilled (47 
o 
  

– 

  

50 
o ) .  

Place the bottle in an ice  

bucket for half an hour or  

place the bottle on its  

side in your refrigerator  

for four hours. 

Storage  – 

  

50 
o , dark,  

slightly humid.   

Very light - sensitive.  

Good champagne usually  

can last 10+ years. 

Storing and Serving 



 



  

Food pairings 

 Sparkling wines are high in acid and low in sugar (and alcohol) 

 Pairs well with most foods except steaks and sweet desserts (except  

sweeter sparkling wines) Sweet goes with sweets 

 Bubbles help to cleanse the palate 

 Acidity refreshes the palate when paired with high fats and salty  

dishes.  

Pair with: Potato chips, eggs,  

mushrooms, creamy cheeses, nuts. 

Classic pairing is oysters.   



  

Sweetness: 

• Brut Nature 

• Extra Brut  

• Brut 

• Extra Dry 

• Sec 

• Demi Sec 

• Doux 



 

Champagne comes  

from Champagne  

region  

everything else is  

sparkling wine 



  



 



  

Vintage vs. non - vintage 

Champagne houses create a continuous  

house style by the blending of various  

vintages, to create the yearly non - vintage  

Champagne. 

Vintage is made from a special year’s  

harvest, when the wine maker determines  

the harvest is excellent. 



  

Champagne  – 

  

Three Grape Varietals 



  

Terms to know … 

• Blanc de Blanc 

• Blanc de Noir 

• Crémant 

• Cuvée 



  

Brut Champagne 

& Crémant 

Paired with caviar, potato chips and deviled eggs 



  

Blanc de Blanc  

& Blanc de Noir 

Paired with crab claw and asparagus 



  

Cava 

& Prosecco 

Paired with prosciutto and triple cream cheese 

  

and strawberry shortcake 



  

Grape Varietals: 

Xarel-lo 

Parellada 

Macabeo 

 

 

Cava 

  

- 

  

Indigenous Spanish grapes made in the  

Champagne method.  



  

Region:  Penedès 
  
( Catalan ) 

DO Cava 

 The DO Cava is defined by a  

specific method of winemaking,  

rather than a geographical  

reference.  

 There are over six regions with  

the DO Cava designation, but  

90 % is from the  Penedès 



 

Prosecco 

Charmat 

  

Method 

Main Varietal: 

Glera 



 


